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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 AUGUST 1978 

TO 

IS : 2885-1975 SPECinC ATION FOR 
FROZEN FROG LEGS 

( Pint Reviiion ) 

AtUmiom 

( Pagt 5, dmtu 4.7 ) — Substitute the following ( including the 
table ) for the existing clause: 

4.7 MicroUological Usnita — The microbiological count of the frozen 
material shall not exceed the Umits given in Table 1. 





TABLE 1 MIGROBIOLOGIGAL LIMITS FOR FROZEN FROG LEGS 


Sl 
No. 




Limit 


MsTHOD OF Test, 
Rsr TO 


(1) 


(2) 


(3) 


(4) 


i) 


Total bacterial count, per (ram. 


500000 


IS: 5402-1969* 


ii) 


Es^h. cflf 1, per gram, Mmm 


10 


IS:5887 (Part I )• 
1976t 


iii) 


Coagulase positive ttaphylococci, 
per gram, Af(ur 


100 


IS: 5887 (Part II)- 
1976t 


iv) 


S^nwiHU 


Abient 


IS:5887(Partin)- 
1976§ 



^Method for standard plate count of bacteria in foodstufls. 

tMethods for detection of bacteria responsible for food poisoning : Part I Isolation, 
identification and enumeration of Esthmma c^i {first rnnsion j. 

tMethods for detection of bacteria responsible for food poisoning : Part II Isolation, 
identification and enumeration of Supiylnouus amnus and faecal streptococci (first 
nviswn )• 

f Methods for detection of bacteria responsible for food poisoning: Part III Isolation 
and identification of SatmwuUm and Shiidla {first misiim ). 



(AFDC27) 
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Indian Standard 

SPECIFICATION FOR 
FROZEN FROG LEGS 



{ First Revision ) 



0. FOREWORD 



0.1 This Im^mt S u m im A ( First RemkNt ) was adopted by the Indian 
Standards Institution on 24 February 1975, after the draft finalized by the 
Fish and Fisheries Piroducts Sectional Committee had been approved by the 
Agricultural and Food Products Division Council. 

0«2 Frozen frog legs have attracted overseas buyers particularly from 
France and the United States of America. There is considerable scope for 
further development of export market of this commodity if the quaUty of 
the product is maintained continuously at a high level. For the purpose, 
the formuladon of this standard was undertaken at the instance of the 
Fisheries Development Adviser to the Government of India. 

03 This standard was first published in 19&t. The present revision 
incorporates a number of important modifications, namely, ( a ) require* 
ments for raw materiali hygienic processing and the finished product have 
been made more precise; and ( b ) an additional requirement for coagu* 
lase positive Staphfloeocd has been included. 

0.4 In the preparation of this standard, due consideration has been given 
to the provisions of the Prevention of Food Adulteration Act, 1954 and the 
Prevention of Food Adulteration Rules, 1955. However, this standard is 
subject to the restrictions imposed under this Act, wherever applicable. 

0^ For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, obscr\'ed or calculated, express- 
ing the resuk of a test or analysis, shall be rounded off in accordance with 
IS : 2*1960^* The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 



I. SCOPE 

1*1 This standard prescribes the requirements and the methods of sampling 
and test for frozen frog legs. 

^ttles for rouading oflTauamtcsl valuci ( fimsti). 
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2. TBRMINOLOOY 

2.0 For the purpose of this standard, the following definitions shall apply. 

2.1 <3oiuit — Number of pain of frog legs per kilogram after thawing. 

2.2 Frog leg! — Unscparatcd pair of hind legs of frogs of the species Rana 
tigrina, R. hexadactyU and R* caiesbena freed from skin, clan's and saddle. 

3. GRADES AND TYPES 

3.1 Grades — Unless agreed otherwise bet^^'een the purchaser and the 
vendor, the material shall be graded as foDows: 

Grade Designation Omrd pit kg 

Jumbo 4-8 

Large 8-12 

Medium 12 - 16 

SmaU 16-24 

ExtraSmaUA 24-32 

Extra SmaHB 32-36 

Extra Small C Above 40 

The material with count more than 80/kg shall not be processed. 

3.2 Type* — There shall be three types of frozen frog legs, namely, 
(a) creamy white, (b) light pink, and (c) light blue. 

4. RE<tUIB£MENT 

4.1 Hygienic Reqairements — The material shall be prepared under 
hygienic conditions^ only in premises maintained in a thoroughly dean and 
hygienic manner [ sti IS ;4303 ( Parts I & II )-1967*] and duly approved 
by the competent authorities. 

4.2 Raw Material -« The material shall be obtained from live heakhy 
frogs. The legs shall be washed, trimmed, deskinned and cleaned properly. 
The raw material shall be clean, wholesome, complete whole pieces, gene- 
rally free from blood clots and discolouration. The legs shaU also be free 
from skin, any foreign matter before auick freezing. The muscles shall be 
complete and intact. They shall be free from any parasites. 

4 J Proeeftting 

4J.1 Pre^oftoa— The live frogs shall be washed in pouble water to 
remove dirt and soil and later washed with water chlorinated to a level of 
200 ppm chlorine. The frogs shall be paralyzed by dipping in 10 percent 
sodium chloride solution for 10 minutes. The hind legs shall be severed 



^Code for laniury conditions, hmndling and transport in fiifa industry: 
Part I Pre-processing stage. 
Part II Saniury conditions for fish procesiiag units. 
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from the trunk in such a way that the intestines are least disturbed. The 
severed legs shall be immersed in 3 percent sodium chloride solution 
containing 200 ppm available chlorine for proper bleeding. The loosr ly 
hanging intestines, if any, shall be removed and washed in potable water. 
The legs shall then be dipped in 5 percent sodium chloride solution chiori* 
natcd to 500 ppm available chlorine for 15 minutes, and deskinned and the 
material dressed by removing the cloaca, the saddle, claws and hanging pieces 
of meat, etc. Each piece shaU be washed three times using water chlorinated 
to a level of 200 ppm available chlorine and dipped in the same level of 
chlorine water for 10 minutes. The volume of water for dipping may be 
three times the volume of the frog legs. Finally, the legs shall be washed 
in 10 ppm chlorine water to remove excessive chlorine smell. 

4,4 Freezing — The frog legs shall be either frozen in bk>cks or wrapped 
individually in polythene film or any other suitable moisture proof covering 
already dipped in 5 ppm chlorine water for 5 minutes. In case of delay in 
keeping the material for freezing, the material shall be temporarily kept in 
chiU room in 20 ppm chlorine water with suitable amount of ice. The 
material shall be quick frozen at or below ^ 40°C in the minimum possible 
time. Broken or damaged legs shall not be used for freezing. The material 
frozen in trays without overwrap shall be uniformly glazed and filled in 
suitable containers. The frozen material shaU be transferred immediately to 
the cold storage maintained at or below -*18^C. 

4*5 GrmJdikg — The material shall be graded into different sizes on the basis 
of count (jf#3.1). Grading may be done preferably before freezing but 
may also be done after freezing. The material used for a particular size of 
pack shall be of a reasonably uniform size. 

4.6 When thawed, frog legs shall have shining appearance and charac- 
teristic colour and odour of the species. They shall be soft but firm in texture 
with some degree of elasticity. The frog legs should be completely free from 
skin and any foreign matter, and reasonably free from dehydration, 
discolouration and blood clots. They shall not show any signs of dctcriora- 
tion and shall not ha%'e off odour. 

4.7 MicroMological Limits — The microbiological limits of the frozen 
material shall be as prescribed below: 

Total bacterial count per g, Max 500 000 

E. colt, per g, Max 20 

Salmonella Absent 

Coagulase positive Staphylococci^ Max 100 

NoT» — The Indian Sundard mefhodf of teit for thctc are under preparation, 
until these are published, the methods shall be subject to agreement between the 
purchaser and the vendor. 
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5« PACaUNG AND MARKING 

5.1 PmcldfiK — The frozen material ihaU be packed in plywood or deal 
wood boxes or cardboard cartons. The containers shall be bound securely 
and stored at a temperature of — 18*'C. The mass of the thawed material 
shall be not less than that of the net mass declared on the package. 

5.2 MarUag — Each conuiner saaD be marked with the foUowing: 

a) Name of the material with brand name, if any; 

b) Name and address of the mamifiuetwtir (optioiial ibr expocfc 
purposes); 

c) Size» grade or count; 

d) Batch or code number^ 

e) Net nuss of contents; and 

f) Ck>untry of origin. 

5.2«l Each container may also be marked with the ISI Certification 
Mark. 

Non --- The use of the ISI Certification Mark is governed by the provisions of the 
Indian Sundards Institution ( Certification Msrks ) Act and the Rules and Regula- 
tions made thereunder. The ISI Maris on product! covered by an Indimn Standard 
conveys the aourance that they have been produced to comply with the requirements 
oftiiat standard under a weU*defined system of inspection, testing and quality control 
which is devised and supervised by ISI and operated by the producer. ISI marked 
products are also continuously checked by ISI for conformity to that standard as a 
further safeguard. Details of conditions under which a licence for the use of the ISI 
Certification Mark may be granted to manufacturers or processors, may be obtained 
from the Indian Sundards Institution. 

6. SAMPUNG 

6*1 The method of drawing representative samples and criteria for coaO^rm- 
ity shall be as given in Appendix B of IS : 6122-1971*. 

7. TESTS 

7.1 Tests shall be carried out as specified in 3.1, 4.24 4*5, 4*6 and 4.7 of the 

standard. 

7.2 Qjiiality of Remgcnta susd bgMdicnts — Unless spedfied otherwise, 
pure chemicals and ingredients of a quality suitable for bacteriological 
analysis shall be used. 



*SpeciiicadoB for seer fish ( Stmnkeramanii spp. ), frozen* 
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